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The Butter Situation [
“What do you hear on butter?” jg |
a question that has been put to our |
Editor by more than one dealer in
the trade, says the Trade Bulletin, |
id we would far soo
tell what we hear, |
opinion of our own on a subject so |
difficult to deal with at the present
time. Krom enquiries we fin, there
is an opinion in the trade that the

disposition of our surplus butter this |
season will depend largely upon the | *

demand from Great Britain; and thu\
has already sot in to a limited extent,
Recent advises from England by mail
speak of a probable early make of
Australian, onme report stating that
Australia expected to s ippi
at the end of August. If this were
s0, the first shipments would arrive
in England about the middle of Q. |
toler. The report also states that
with favorable weather conditions, the
Australian make would increase
per cent. over that of last yoar, Then |
It is reported that stocks of Siberian |
butter are accumulating at the prin- |
cipal ports of Russia, it being "esti- |
mated that about 75,000 casks are
stored at Baltic ports. A well known
exporter stated to the writer that he
considered butter al] right for a long
pull’” and that “‘if prices in the United
States moved up a cent or
there would be a chance to
considerable portion of our
slocks in that market.”
— |

the over-run “but "
to know how to figure it out.—
McK., Sherbrooke, Que,

Over-run in butter is the amount
of water, casein, and salt incorpor-
ated in the butter-fat in making Eut—
OVei-sun, however,
should always be computed from the
number of pounds of butter fat receiy-
ed and the pounds of butter sold,

The formula for caloulating over.
fun in percentage is as follows :

[(Pounds of butter made—pounds of
butter-fat re ived) - pounds of but.

100 = per cent.

loss
K.,

ter. Creamery

1 a whole milk creamery, it js
possible to obtain from 18 to 20 per
tent. over-run and have only 14 to
14 per cent, moisture in the butter,
while in a creamery where hand ge.
parator cream ig received, 20 to 22
her cent. over-run can be obtained
This is shown by the following two ex-
amples ;

FORMULA POR PIOURING rossRs AND

OVER-RUN,

Example :

10,000 llu. 4 per cent, milk contains
100 1bs. butter fat,

10,000 Ibs, 4 per cent, milk gives 1,600
Ibs, 24 % cream and 8,400
Ibs. skim mill,

1,600 Ibs. oream testing 24 | por
cent. containg 891.6 Jhs, butter-

at,

8400 Ibs, of skim milk,
mum) .1 per cent, is
tor-fat,

1,600 Ibs, cream less 391.6 Ibs. but-
(u_rl-':'ﬂ, leaves 1,208.4 Ibs, butter-
mi

L2054 Tbs. buttermilk at .2 per cent.

loss (maxi-
8.4 Ibs. but-

loss is 2.4 Ths, butter-fat, the loss
in churning,
8.4 s, butter-fat, loss in skim milk
and 2.4 Ibs. butter-fat loss in but-
i 5 ooy
“The answer to this anestion is taken
1
”::-[v;_ 3‘21'!2'." No. 9, of the Pennsylvania

T®( give him the best

termilk, gives 10.8 Ibs butter-fat
h.

loss in hoth,

10.8 1bs. butter-fat from 400 Ibs. but-
tor-fat leaves 389.2 Ibs. of butter.

fat to be churned into butter, |

880.2 1bs, butter-fat is churned in- |

to butter containing 14 per cent,

water and 4 per cent. salt and
casein, it will make 474.6 Ibs. of
butter.

474.6 lbs. less 400 Ibs. gives 74.6 ll:s.‘
of butter, which is the over-run

74.6 bs. of butter times 100 makes
7,460 divided by 400 gives 18.6
per cent. over-run,

HAND BEPARATOR OREAMERY.
Example :

1,600 Ibs. of cream
cent. contains 400
fat.

1,600 1bs. less 400 Ibs, of butter-fat

leaves 1,200 Ibs. of buttermilk,

If

testing 25 per
Ibs. of butter-

2 per cent. loss in churning gives 2.4
Ibe. butter-fat lost,

400 lbs. of butter-fat lss 2.4 Ibs. but-
ter-fat gives 397.6 Ibs. of butter-
fat to be churned into butter,

If this amount of butter-fat s
churned into butter which contains
14 per cent. water, and 4 T cent
salt, casein, ote., it will make 484.8
Ibs. of butter.

84.8 Ibs. less 400 lbs, &ives B4.8 lbs,

of butter, which is the over-run,
84.8 lbs. times 100 is 8,480 divided by
400 gives 21.2 per cent. over-run,

The Hand or_l':;m Separator

To the cream separator is due
the great expansion of th
ering system and its pe

centrifugal force in cream separation
in the first instance. The chief busi-
ness of the cream Separator manufac-
turer to-day is to turn out a machine
that will best meet the needs

SOME OF THE

PROMINENT CANADIANS

WHO usE THE

De Laval
Cream Separator

Sir Willlam Van Horne, Ex-President 0, P, R,
Sir Hugh Montague Allan, Head of Allan Lines Steamahips
T. Eaton Co., Canada's Greatest Department Store
Hon. Syduey Fisher, The Minister of Agricalture
Willlam MacKenzle, Esq., President O, N. K,
Robt. W. Reford, Esq., Steamship Magnate
Hon. Thos. Bullantyne, Ex-Speaker Ontarlo Parliament
Mon. L. J. Forget, Senator trom Quebec
Hiram Walker & Sons, Canada's Greatest Distiliors

AND MANY OTHERS

Discriminating, Careful and Successful
You can afford to be

are all of the above

THE D |

CATALOGUE FREE

AVAL SEPARATOR (0.

73-177 William St.
MONTREAL

VANCOUVER ‘

farmer who keeps a few cows and will
service for the
he hand or the
is often called, is

twice
money expended. T
farm separator as it
¢ common in every dairy country
to-day as to excite no comment,
And yot the most skilful work-
manship and the services of the best
trained artisans are required in its

The f

is foll

who is too ho
if the method of care he advocates
give the best service, and will react | this kind are valuable for

against the future business
manufacturer.

and familiarize himself with the lat-
ost developments in the business in
which he is engaged.

as many machines as another, |
mest to make such claims.
may sell more machines,

ormer

lowed these machines will

manufacture. If it does not run true | instructs the buyer carefully as to the the nfluence will be with
and the material of which it is made | kind of machine he has purchased | intending purchasers.—J. W, W.
is not of the very best, it will not do | and the need for obﬂern.ug the strict-

the work it is intended to do. The
farmer who buys a cream separator
has in his Possession one of the finest

dairy
Pieecs of mechanism that the i

vice,

it too often receives less care from him

than he gives his wheelbarrow or cul-
tivator,

SELLING THE MACHINES,

Here at home we find the

hand separator reaching out to all

parts of Canada. It would be inter-

mong

might
of

farms in Ontario,
years. The num-
in the thousands.

yet. There are
being handled
and each year

during the past five
ber must be away up
And the end is not
more different makes
to-day than ever before
8008 the ber

would

and

0t al-

ways ronder his employer the best Sor- | sist the dairy industry very mater-
vice. By mnhni extravagant claims, ially by instructing buyers of separa-
such as that his separator onl tors how to care for the milk and

needs a thorough cleanin, oocasional-

est cleanliness in o)
dering the manaf

SPECIAL COURSE FOR AGENTS

But be that as it may,
tor agent is an importa;
providing better dairying methods a-

in!porhnt

ator agents. Such courses need not
necessarily deal with the mechanism
of separators,
person  en,

is offering to the
erable about the kind his
are offering also. But what would be
advisable in a ocourse of this kind,
would be a thorough drilling on what
milk is
inated
ditions, how necessary it
the separator always clean

cream so as to make the
of butter,
would be able to serve his employer
bettor and be in a position to as- |

erating it, is ren- Don't put off seeing your friends
F-ctumr and the |and getting a olub of subsoriptions
ry.

industry, as well, the better ser- to Farm and Dai

the separa-
nt factor in

the farmers of the country. So '
is he that the dairy schools
well consider the establishment

It is presumed that a
gaged to sell separators
w.ﬁl about the machine he
public,

kno

how easily it may be contam-
iﬁy unsanitary or uncleanly con-
it is to keep |
and lwui‘t,
how to proj rly care for the
e best quality
An agent thus equi pcd|

agents on the

4 best way. Man
ly, that all that is needed after esch road to-day .{rudy h’un this infor.
skimming is to run rough some | mation But it does not do yone
warm water, ete. One agent may sell | any harm to brush up now and again




